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ALL DAY BRUNCH

Vegetarian

S
w
e
e
t  GRANOBOWL

caramelized bananas, raspberry & rhubarb compote

 SWEET PANCAKES

ricotta whipped cream, seasonal fruits, honey

 FRENCH TOAST

brioche, Bourbon vanilla cream, calamansi jam

150

120

120

We apply an extra 10% VAT

to the prices indicated.

SAVORY PANCAKES

sunny-side eggs, house-cured bacon,

Bourbon butter, maple syrup

add-ons:
egg any style +20 / house-cured bacon +60

/ Speck +80 / gravlax salmon +80  

sliced avocado, whipped ricotta, roasted tomato,

salsa macha

  AVOCA-DOUGH

BREKKIE BAD

homemade brioche bun, sunny-side egg,

80g of thick slice house-cured bacon, 

preserved lemon mayo, spinach

add-ons:

house-cured bacon +60 / Speck +80 / gravlax salmon +80  

  TRUFFLE BENNY

buckwheat muffin, eggs parfait, truffle hollandaise,

mushroom tapenade, spinach

180

120

200

160

S
a
v
o
r
y



PLATES TO SHARE

tahini yogurt, sauce vierge, sichuan chili oil

 GRILLED EGGPLANT

MIXED BOARD

selection of cheese and cold cuts, chicken 

& pork terrine, sourdough bread

160

 

POTIMARRON GNOCCHI

sage butter sauce, shaved white mushroom

120

FRENCH ONION & 
CHEESE TARTINE

sourdough bread, Parmesan foam, 

mustard seed, chives

100

sourdough bread, roasted tomato, smoked aioli, 

rocket, pickled red onion

  TOMATO BRUSCHETTA TARTINE 90

500

OCTOPUS

pesto rosso, crushed baby potatoes,

smoked aioli, shiitake 

360

LECHE DE TIGRE CEVICHE

tomato leche de tigre, dry-aged red snapper,

burnt green peas

120

Vegetarian
We apply an extra 10% VAT

to the prices indicated.



 HUMMUS BOWL

egg parfait, roasted veggies,

barley, dukkah

SEABASS

oyster sauce, fresh green peas,

green peas purée

 TRUFFLE PICI

homemade pici, shaved truffle,

truffle butter sauce

BEEF SHORT-RIB

8 hours slow cooked, red wine sauce,

polenta, baby carrot

MAINS

 ASPARAGUS RISOTTO

lettuce purée, onion gravy, parsley oil

160

120

160

300

300

Vegetarian
We apply an extra 10% VAT

to the prices indicated.



Vegetarian

ON THE GRILL
DUCK MAGRET

300g duck breast, carrot & orange purée,

pomelo, shiitake jus

ROASTED CHICKEN LEG 

smoked mashed potato, mushroom sauce

380

180

CRIPSY PORK BELLY

gochujang chickpea purée, apple, watercress

280

STEAK FRITES

220g dry-aged Australian grass-fed strip-loin,

served with your choice of sauce,

hand-cut fries and mixed leaves

590

TOMAHAWK [per 100 grams]

[Tomahawk servings vary from 600 grs to 1,2 kgs.

Please check with your waiter our current availabilities] 

250

We apply an extra 10% VAT

to the prices indicated.

choose your sauce:

mushroom / pepper / blue cheese

Australian grain fed rib-eye beef steak served with the bone,

with two sauces & two sides or greens of your choice.



Vegetarian
We apply an extra 10% VAT

to the prices indicated.

  HAND-CUT FRIES

double bathed thick cut fries  

  RATATOUILLE

slow-cooked Provençal veggies 

    

60

80

    KALE SALAD
red apple, pumpkin, balsamic and maple syrup dressing 

120

  SMOKED MASHED POTATO

with thyme smoked butter 

90

SIDES & GREENS



30

90

Vegetarian
We apply an extra 10% VAT

to the prices indicated.

DESSERTS

 

COOKIES

TIRAMISÚ AU CHOCOLAT

espresso soaked lady fingers, mascarpone cream, cacao 

60

60

50
HOMEMADE ICE CREAM
Lemon & olive oil
Vanilla
Pistachio

120BABA AU RHUM

sponge cake infused with spiced Rum,

Mascarpone whipped-cream

140PROVENCE LEMON TART

lemon cake, olive oil ice cream, lemon curd,

Italian meringue, sablé

100CHEESE CAKE

buckwheat crust, raspberry coulis


